Amino acids, fatty acids and minerals were investigated in the farmed freshwater snail 34 Pomacea canaliculata (Ampullariidae) to understand its nutritional potential as alternative 35 livestock. Snail samples with removed gut content were collected from a local snail farm in 36 the Republic of Korea. Almost all the essential amino acids present in the snail protein 37 satisfied the recommended level for an ideal protein pattern, while methionine was present at 38 a marginal level. The proportion of unsaturated fatty acids (60.5%) was higher than that of 39 saturated fatty acids (39.5%). The ratio of polyunsaturated to monounsaturated fatty acids 40 was 1.08, underscoring the high nutritional quality of the fat content of the species. The most 41 abundant mineral was calcium. The high K/Na ratio (3.9) and the presence of substantial 42 amounts of phosphorus, iron and zinc makes P. canaliculata snail meat potentially valuable.
and stored in washed glass vials before analysis could commence. The mineral contents were 155 analyzed using an inductively-coupled plasma-optical emission spectrophotometer (ICP-OES 156 720 series; Agilent; Santa Clara, CA, USA).
157

Results
158
The amino acid compositions of P. canaliculata proteins are shown in Table 1 . The 159 total protein content (48.5% based on dry weight) was determined by summing the individual 160 amino acids including ammonia. Almost all the essential amino acids were present, albeit 161 with little recovery of methionine and tryptophan. The proportion of essential amino acids 162 was 39.7% whereas the proportion of non-essential amino acids was 60.3%. Among the 163 essential amino acids two solely ketogenic amino acids predominated (leucine followed by The fatty acid composition of P. canaliculata is presented in Table 2 , with 16 171 different fatty acids being determined. The proportion of unsaturated fatty acids (60.5%) was 172 higher than that of saturated fatty acids (39.5%). Among the unsaturated fatty acids of P. 173 canaliculata, the proportion of polyunsaturated fatty acids (PUFA) was higher than that of 174 the monounsaturated ones (MUFA). Of the saturated fatty acids (SFA), palmitic acid was the 175 most abundant followed by stearic acid; the dominating MUFA and PUFA constituents were 176 oleic and linoleic acid, respectively. The parameters used to assess the quality of fat 177 (PUFA/SFA, n-6/n-3, AI and TI) indicated the snail fat was of good dietetic quality.
178
The results of the mineral content analyses are provided in Table 3 . Five macro-179 minerals and four micro-minerals were identified. The most abundant mineral was calcium, 180 but P. canaliculata can also be regarded as a suitable and substantial source of phosphorus, 
